
Hair Goods and
Beauty Shops

Phone for Appointment
809 7th St. 1771 Col. Robd
M. M3S Col. 1*133

"!/«.» at BeVer's"

BERMUDA.CUBA
MEDITERRANEAN CRUISES
WEST INDIES CRUISES
CARIBBEAN CRUISES

CALIFORNIA AND HONOLULU
Via PANAMA CANAL

Ewtfe, Orient. Snlli America
Steaaaaklp Tteketa.All Llaea

OBER'S
Steamship and Tonriat Amur,

No. 1 Wariwari Bnlldlas
Phone Main 1M

DORAN'S
Chocolate FUDGE

60c Lb.
Said only at Seno'a Okaaelata Sbaf,

39 H St N.W.
(Opp. OoT't PrlatU*. Oflea).

Baby
Woolen bootees, little sac

_

nelpetticoatsandghirt8,shoerf
anapiquantbonnets.allare tafely
washed in the silky ends of Colgate
& Co.'s new waahpbowl flake.

FAB
an. u. s. mt. oe*.

*. . <

Fab is different
from tbe ordinary «oap flake because it
dissolves completely. Bits of soap moat
be rubbed out offine garmentsand it is
this frequent rubbing which wears oat
baby clothes.

But Fab i« thin, and solubleev*is
bard orcold water. Fab containajail the
right combination of oils.cocoanut oil

- andothers. This perfected formulaisthe
result of over five years ofColgatestudy
. plus the Colgate soap-*naking expe¬
rience ofone hundred and fifteen years.
COLGATE& CO. miaoe NEWYORK

SAFELY WASHES FINE FABRICS

Special Introductory Outfit:
Flyosan and

COCKROACH bedbug

Why board Bugs?
Flyosan permanently ejects
these Non*Paying Boarders

DON'T YOU HATE to switch
on the light in the kitchen and

see unwholesome cockroaches streak¬
ing to cover across the drain board?
Of course you do! Nobody likes
bugs.
Worse yet are the kind you can't

see.the kind the hired girl left
behind her in her untidy room. Ugh!,
what are worse than bedbugs?
Bugs may have a place in the

scheme of things, but it is not in
the house. Flyosan makes it easy to
rid your home of these repugnant
insects.

*

You do not have to wait until
after dark, either. Flyosan brings
bugs out of hiding.then kills them.
Merely spray harmless Flyosan into
the cracks and crevices the insects
inhabit. In a moment they will
come out for air. Another shot

directly at them and they turn over
and die.

Flyosan kills all sorts of bugs and
insects alike. It is effective against
flies, cockroaches, bedbugs, ants,
mosquitoes, moths, fleas, lice, gnats,
spiders, etc. /It is easy to use. It is
clean to use. It is harmless to
everything except bugs, but sure
death to them.

Flyosan is on sale at
grocery, drugand hard-
ware stores. Get a trial
package today.
Our special introduc¬
tory package contain¬
ing a pint of Flyosan
and sprayer sells for
$1. This is all you
need to start a war to
the death on all kinds
of insect pests.

COLONIAL CHEMICAL CORPORATION, Reading, Pa.
NavOckaoa, La.

INSECT EXTERMINATOR

PRICES:
Pint « .75
Quart1 1.25
9MfeIlon2.25
Gallon 4.00

Kills Bugs wholesale.Harmless to Everything else
C+mckt I9tt CeUnimi ChtmHgmihSShb

Health and Thrift in the Home
Decorations, Icings and Fillings

For All Sorts of Cakes and Cookies
The Star's Household
Expert Offers Wash¬
ington Women Many
Tested Recipes- for
Dainties . To Make
Gingerbread and Jam
Biscuits.

Frosted and decorated cakes and
cookies, which are a great help In
entertaining, are expensive to buy.
but easy to make if on* has a good
standard cake recipe. The following
recipe is an excellent one to use as a

standard for small cakes, as It ad¬
mits of many variations:
Work one-third cup of butter or

butter substitute until soft and
creamy. Add one cup of sugar grad¬
ually and when well blended stir In
two egg yolks. Beat until smooth. Sift
together two cups of pastry flour,
tw6 and one-half teaspoons of bak¬
ing powder and one-eighth teaspoon
of salt, add alternately with the milk
to the egg mixture. Fold in the stifT-
ly.beaten whites of the two eggs and
one teaspoon of any preferred flavor¬
ing extract. Bake in well greased'
small Hhs or in shallow cake pans in
a hot oven for about fifteen minutes.
Turn out to cool. Cut into any desired
shape and cover with an Icing and
decoration.
Icing is not only decorative, but It
v«ry useful. It adds to the flavor

of cakes and cookies, and keeps them
fresh and moist, preserving them
three or four times longer than when
they are not Incased in this air-tight
covering. When It Is necessary to
make a cake economically, the icing
adds richness and flavor, Uncooked
icings are especially economical be¬
cause they save time and labor.

To Make Ielng*.
Boiled Icing..Mix one cup-of sugar

one-eighth of a teaspoon of cream
of tartar and one-third cup of boil¬
ing water and stir until the sugar is
dissolved, then heat slowly to the
boiling point and boil without stir-
snino "a i

a "i11* of the mixture
a lonS thread when dropped

'7.,* spoon: this takes about eightminutes. Remove at once from the flrc

whUe°of SonWly ,ntVhe b««ten
White of one egg, beating the mix-
Co ,r rt y- Flavor as desired and
stiff b.ea,,nK u"t» the icing is
" ff, JV ,° "pr<'ad without run-
"in*?. If it gets too frtiff, add a few
drops of boiling water: if It to not

until r c°ok over hot water

thin hLf .
around 'be edge and

then beat again until nearly cold
la ???? «d»vC|inS'~Jhe uncooked icing

sugar u^ll ,nthe8lftmefxtu7"fe?8U0nsetlff8
enough to spread. The icing raav be
tinted with vegetable coloflnT and
"27^ to sflt the ta«te- In ex?5-
1,®"' °ra,n*e icing la made by using

-Ju'ce as the HfluW and on*half teaspoon of grated oranir«*
for coloring and additional flavoring.

Garnishes for Cakes
If cakes or cookies are to be gar¬

nished after icing, cover them first
w th a thin layei* of the uncooked
Icing and let it harden, then spread
with a-second layer and garnish an

cu?t'r8j> The garnishing is not diffl-
»«!i a supply of coloring paste*
?J2if varlety of extracts such as
lemon, orange, vanilla, almond, rose
strawberry or raspberry are kept on

varJetyJ>f icin«9 may be
quickly prepared. The color pastes
Thov

US6 a.re red' >'"low and green.
i »" "Pensive to-' buy and

will lawt for years, as a very small
amount is used at on" time A5ke
of sweet chocolate, shelled almonds
walnuts, pistachio nuts, candied
°.">ge peel, marshraailows, candied
ch^rles, angelica, citron, crystallised
I2?e..or,vioiet leaves- ^oooanut and
small colored candies alt help to make
ca!5e?uan^ cookies more decorative
and therefore better to eat.
Colored sugar is easy to make, and

»hen sprinkled over a white or col¬
ored icing is a quick and easy way
of ajjplytng added color. Vnc rather
course granulated sugar and rub a
very little color paste into it with the
lingers. -Make up several colors and
keep In smaJl bottles or jam to-us«
whenever wanted. Sweet chocolate
melted and cooled unta..it begins to
stiffen may be used as an Icing. In¬
vert the cakes, spread with the choco-
late and roll in chopped cocoanut.
sprinkle with colored sugar or finely
chopped pistachio nuts or place half
a fresh marshmallow on top. Lemon
or orange flavored icing colored with
yellow coloring may be used and dec¬
orated with blanched almonds split
in halves and put on the cakes In the .

form of daisy petals, or with pieces
of candied orange peel. It Is always
better to Invert the cakes, cutting a
small piece off them. if necessary to
make.them Stand upright, and then
cover-them ewrer with thi Tnltig .

B''*?"«¦» 1

Cookie* -should be lefd on top and
decorated" 19 any way desired'. Cocoa-
nut balls are made by cutting a sheet
of cake into small rounds, covering
with a white icing and rolling in
toasted chopped cocoanut. Use the
dried cocoanut, spread it In a pan
sprinkle with* a little milk or water
to moisten it and with a little sugar.
Bake in a moderate oven, stirring oc¬
casionally, until it is a golden brown.
CooJ and chop coarsely before put¬
ting it on the cakes.
Small Cakes for Parties and Special

Occasion..To make cakes for card
parties, hake a rich cooky mixture
in the form of hearts, clubs, spades i

and diamonds, or cut a thin sheet of
plain cake into the same shapes. I.ce
the spades and clubs with dark choc-;
olate frosting, and the hearts and
diamond# with icing colored red and
flavored with strawberry.
Blanched pistachio nuts and bits of

candied cherries or tiny red candles
may be used to make flowers or
wreaths on cakes or cookies covered
with a white icing, and bits of
crystallised ginger or bits of'glace

pineapple, pears or orange peel may
be added to cakes with a plain Icing.

Filling* for Small Cakes.
Small oakeb of any shape may be

inverted and part of the center re¬
moved with a sharp knife. Pill the
aavlty with whipped cream. Jam.
marmalade or ore&m filling, oover
with a small piece of cake and ice all
over with an icing flavored to blend
with the cake, or the cakes may be
inverted, a small piece of the center
removed and the cake iced. When
the icing Is firm, fill the cavity with
bright-colored jelly, marmal&da or*
canned, candied or preserved fruit..Pilled French Pastry C&kefr.Place
over the lire a saucepan containing
four tablespoons of butter and one-
half oup of boiling water. Whw)
the mixture boils, sift in one-half oup
of flour and beat vigorously, and, when
well blended, as it will be in about a
minute, remove from the fire and add
two eggs unbeaten, one at a time and
very thoroughly. Shape the batter
with a spoon ,or pastry tube on to a
buttered baking sheet in balls about
an inch in diameter. Bake in a mod¬
erate oven until firm. When cold open
at one side and fill with jelly, Jam or
other filling. Decorate with icing.
Pruit-Olled Tarts..Sift togetherthree cupb of pastry flour and one-half

teaspoon of salt, rub In two-thirds
cup of lard or other shortening and
add enough ic# water to make a stiff
dough, turn out on a floured board,
knead very lightly and roll to one-
fourth of an Inch in thickness. Dot
with one-fourth cup of butter cut in
small pieces, sprinkle with flour and
roll up like a Jelly roll. Roll again
to one-fourth inch in thickness, fold
in three layers and chill thoroughly.Roll to one-eighth of an inch in thiok-
nesa. out to fit tart pans or inverted
muSln pans and bake in a hot oven, or
you can shape the pastry with a
round cooky cutter, remove the
centers from two-thirds of the pieces
and place two of the pieces on each
whole circle. Moisten the edges and
press them together. Bake in a hot
oven for about fifteen minute* then
fill the centers with any kind of jelly
or jam or canned fruit after the tarts
have cooled. Apricot tarts fire espe¬
cially good. I.ine small fluted pans
with tart pastry made as described
above.. Rub some drained, canned or
stewed dried apricots through a fine
strainer. To one cup of the pulp add
two-thirds cup of sugar and one tea¬
spoon of lemon juice. Cbok, stirring
constantly, until thick as marmalade,
oool slightly, fill the tart pans with
the apricot mixture and bake In
hot oven for about .ten minutes. Re¬
duce the heat and bake for ten mln-
utes longer.
Jam Biscuits..Mix and sift two cups

of flour, one-half teaspoon of salt, one
tablespoon of sugar and four tea¬
spoons of baking powder. Rub in
four tablespoons of shortening and
add enough milk or water to make
rather a soft dough. Turn out on a
floured board, knead for a minute
until smooth, then roll out to one-
fourth of an inch in thickness. Cut
in two-inch squares and moisten t>>e
edges. Place a spoonful of any kind
of Jam in the lower half of each
square and fold the upper half over,
to make a triangle or rectangle. Press
the edges firmly together and bake In
a hot oven for about fifteen minutes.

Brightest Bp Ac Adust day.
Saaply caaaot erer freexe.
Serve It afamnt aay way.
Creasy, nttfnl.

St*, Coaled, Sanitary Wrapper

Maple Marshir.allow Gingerbread..
Cream one-fourth cup of butter or
butter substitute, add one cup
of maple sirup, one well beaten
egg- one-half cup of sour milk, two
cups of flour, sifted with one-half tea¬
spoon of soda an(l one-fourth tea¬
spoon of salt and one-half teaspoon
of ginger. When the gingerbread Is
taken from the oven cover It with
marshmallows and place in the oven
until the marshmallows are melted.
This makes a delicious dessert.
You can serve the plain gingerbread

with portions of vanilla ice cream on
top or with whipped cream.

Caviare Canapes. *

tut out with the cover of a one-
pound baking powder tin six rounds
from slices of rather stale bread and
fry them in deep fat or saute them
on a pan until they are a good brown
color., Spread the slices with cavi¬
are and let cool. Meantime cream
two tablespoons of butter and work
Into it one tablespoon of chopped
parsley, one teaspoon of lemon juice
and a seasoning of salt and pepper,
Spread this lightly on the slices of
bread spread with the caviare, then
decorate each with whipped cream
piped on through a pastry tube, and
with very thin slices of lemon and
chopped parsley. These may be used

for canapes at the beginning of a pin¬
ner or luncheon, or may be served
with the fish course.

Pistachio Costard.
Add a pint of milk to two or three

well beaten eggs, sweeten with a
scant,.half-cup of sugar'and stir into

this one ounce and one-half of pis¬
tachio oust, previously scalded, the
skins rubbed oft and the nuts ground
very fine in the nut grinder. Cook
the whole as for a soft custard and
when thick add a few drops of spin¬
ach juice or green vegetable color¬
ing matter until the mixture Is deli¬
cately tinted green.

PURITY

"SALADA"
Is tHe Essence of all That is Bes

in Tea ;
..To Taste is to Believe" h*

BLACK TEA
Rich, Satisfying

Flavour. From the
finest gardens.

MIXED TEA
Just enough green

tea to make the
Mend delicious.

GREEN TEA
A Revelation in Green
Ten. Pure, translucent

and so Flavory.

DELICIOUS ANDWHOLESOME

Its Magic Flavor Captures the Kids

^he Tingles taste is a complete surprise . you
cant guess it even after you've tried it. But it
makes young palates tingle with delight, and
gives pleasure to older palates as well.
No more captivating or wholesome sweet is made
than this blend of crisp, toasted corn, pure sugarand molasses and the smackiri* good Tingles taste.
Buy Tingles.Flaked Confection.' wherever sweets are sold
TaJce home a package or two today,

I. MADE BY TINGLES, INC NEW YORK ,

¦¦ * -4:


